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Cereal Chemistry 


EDITORIAL POLICY 


Cereal Chemistry publishes scientific papers dealing with raw materials, processes, or 
products of the cereal industries, or with ytical procedures, technological tests, or funda- 
mental research, related thereto. Papers must be based on original investigations, not pre- 
viously described elsewhere, which make a definite contribution to existing knowledge. 

Cereal istry gives preference to suitable papers ted at the Annual Meeting of 
the American Association of Cereal Chemists, or submi directly by members of the Asso- 
ciation. When space permits, papers are accepted from other scientists throughout the world. 
Chet papers must be written in English and must be clear, concise, and styled for Cereal 

mistry. 





Manuscripts for publication should be sent to the Editor in Chief. Advertising rates may 
be secured from and subscriptions placed with the Managing Editor, University Farm, St. 
Paul 1, Minnesota. Subscription rates, $11.00 per a oreign postage, 50 cents extra. 
Single copies, $2.50; foreign, $2.60. Back issues, $3.00. 





SU SGESTIONS TO AUTHORS 


General, Authors will find the last volume of Cereal Chemistry a useful guide 
to acceptable arrangements and styling of papers. “On Writing Scientific Papers 
for Cereal Chemistry” (Trans. Am. Assoc. Cereal Chem. 6:1-22. 1948) amplifies 
the following notes. 

Authors should submit two copies of the manuscript, typed double spaced with 
wide margins on 814 by 11 inch white paper, and all original drawings or photo- 
graphs for figures. If possible, one set of photographs of figures should also be 
submitted. Originals can then be held to prevent damage, and the photographs can 
be sent to reviewers. 

Titles and Footnotes. Titles should be specific, but should be kept short by 
deleting unnecessary words. The title footnote shows “Manuscript received . . .” 
and the name and address of the author’s institution. Author footnotes, showing 
position and connections, are desirable although not obligatory. 

Abstract. A concise abstract of about 200 words follows title and authors. It 
should state the principal results and conclusions, and should contain, largely by 
inference, adequate information on the scope and design of the investigation. 

Literature. In general, only recent papers need be listed, and these can often be 
cited more advantageously throughout the text than in the introduction. Long 
introductory reviews should be avoided, especially when a recent review in another 
paper or in a monograph can be cited instead. 

References are arranged and numbered in alphabetical order of authors’ names 
and show author, title, journal, volume, first and last pages, and year. The list is 
given at the end of the paper. Reference numbers must invariably be cited in the 
text, but authors’ names and year may be cited also. Abbreviations for the names 
of journals follow the list given in Chemical Abstracts 40: I-~CCIX. 1946. 

Tables, Data should be arranged to facilitate the comparisons readers must 
make. Tables should be kept small by breaking up large ones if this is feasible. 
Only about eight columns of tabular matter can be printed across the page. Authors 
should omit all unessential data such as laboratory numbers, columns of data that 
show no significant variation, and any data not discussed in the text. A text refer- 
ence can frequently be substituted for columns containing only a few data. The 
number of significant figures should be minimized. Box and side headings should 
be kept short by abbreviating freely; unorthodox abbreviations may be explained in 
footnotes, but unnecessary footnotes should be avoided. Leader tables without a 
number, main heading, or ruled lines are often useful for small groups of data. 
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Tables should be typed on separate pages at the end of the manuscript, and 
their position should be indicated to the printer by typing “(TABLE I)” in the ap- 
propriate place between lines of the text. (Figures are treated in the same way.) 

Figures. If possible, all line drawings should be made by a competent drafts- 
man. Traditional layouts should be followed: the horizontal axis should be used for 
the independent variable; curves should be drawn heaviest, axes or frame intermedi- 
ate, and the grid lines lightest; and experimental points should be shown. Labels 
are preferable to legends. Authors should avoid identification in cut-lines to be 
printed below the figure, especially if symbols are used that cannot readily be set in 
type. 

Pall drawings should be made about two to three times eventual reduced size 
with India ink on white paper, tracing linen, or blue-lined graph paper; with any 
other color, the unsightly mass of small grid lines is reproduced in the cut. Letter- 
ing should be done with a guide using India ink; and letters should be 1/16 to 
1/8th inch high after reduction. 

All original figures should be submitted with one set of photographic repro- 
ductions for reviewers, and each item should be identified by lightly writing number, 
author, and title on the back. Cut-lines (legends) should be typed on a separate 
sheet at the end of the manuscript. “Preparation of Illustrations and Tables” 
(Trans. Am. Assoc. Cereal Chem. 3: 69-104. 1945) amplifies these notes. 

Text. Clarity and conciseness are the prime essentials of a good scientific style. 
Proper grouping of related information and thoughts within paragraphs, selection 
of logical sequences for paragraphs and for sentences within paragraphs, and a skill- 
ful use of headings and topic sentences are the greatest aids to clarity. Clear phras- 
ing is simplified by writing short sentences, using direct statements and active verbs, 
and preferring the concrete to the abstract, the specific to the general, and the 
definite to the vague. Trite circumlocutions and useless modifiers are the main causes 
of verbosity; they should be removed by repeated editing of drafts. 

Editorial Style. A.A.C.C. publications are edited in accordance with A Manual 
of Style, University of Chicago Press, and Webster's Dictionary. A few points which 
authors often treat wrongly are listed below: 

Use names, not formulas, for text references to chemical compounds. Use 
plural verbs with quantities (6.9 g. were). Figures are used before unit abbreviations 
(3 ml.), and % rather than “per cent” is used following figures. All units are abbre- 
viated and followed by periods, except units of time, which are spelled out. Repeat 
the degree sign (5°-10°C.). Place 0 before the decimal point for correlation co- 
efficients (r — 0.95). Use * to mark statistics that exceed the 5% level and ** for 
those that exceed the 1% level; footnotes explaining this convention are no longer 
required. Type fractions on one line if possible, eg., A/(B + C). Use lower case 
for farinograph, mixogram, etc., unless used with a proper name, i.e., Brabender 
Farinograph. When in doubt about a point that occurs frequently, consult the 
Style Manual or the Dictionary. 
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